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A flavor out of favor: Dog meat fades in S. Korea

By Youkyung Lee
AP Business Writer

EOUL, South Korea — For more
Sthan 30 years, chef and restaurant
owner Oh Keum-il built her
expertise in cooking one traditional South
Korean delicacy: dog meat.
In her twenties, Oh travelled around

South Korea to learn dog meat recipes
from each region. During a period of South

Korean reconciliation with North Korea
early last decade, she went to Pyongyang
as part of a business delegation and tasted
a dozen different dog dishes, from dog stew
to dog taffy, all served lavishly at the
Koryo, one of the North’s best hotels.

She adapted famous dishes to include
dog meat, replacing beef with dog in South
Korea’s signature meat and rice dish
bibimbap. But the 58-year-old’s lifelong
experience with a food eaten for centuries
in Korea is now history.

Daegyo, the famous dog meat restaurant
she opened in a Seoul alley in 1981, has
served its last bowl of boshintang, or dog
stew, a reflection of the challenges facing a
trade that is neither legal nor explicitly
banned under South Korean laws
governing livestock and food processing.

Opposing views of dogs as either for
eating or petting have co-existed in the
country’s recent history, feeding a
controversy that becomes most bitter in
the summer. On three “dog days,” which
are among the hottest times of the year,
many South Koreans queue for the dish of
shredded dog meat and vegetables in hot
red soup, believing it gives strength to bear
the heat.

Animal-rights activists protest nearby,
urging people not to eat man’s best friend.
The closure of Oh’s restaurant, dubbed by
a local newspaper as the “Holy Land of
Boshintang” and frequented by two former
presidents, Lee Myung-bak and the late
Roh Moo-hyun, shows one view of dogs is
gaining more traction among young South

Koreans.

“There is too much generational gap in
boshintang,” said Oh. “There are no young
customers.”

Dogs are also food in countries such as
China and Vietnam. The long tradition of
eating the meat in South Korea is such
that a respected 17th-century book on
Korean medicine extols its health benefits.
But today it is an increasingly tough sell
and a less attractive dining option for
young South Koreans. Oh plans to reopen
her restaurant as a Korean beef barbecue
diner.

Animal-rights groups have also high-
lighted that some of the 2 million or so dogs
eaten in South Korea each year suffer
painful and inhumane deaths.

Most young people eat chicken soup on a
dog day and even those who eat dog tend to
refrain from talking about it openly,
according to Moon dJaesuk, a 32-year
researcher who enjoyed eating dog meat
before he moved to Seoul.

“There’s a burden in a group of 10 or 20
people to suggest eating dog, like making a
sexual joke,” he said. “It’s not easy to talk

about eating dog when there are a lot of
people.”

Young South Koreans grow up watching
television shows about raising puppies
and other pets, which saps the appetite for
dog meat, said Oh.

Her restaurant used to sell as many as
700 bowls of dog stew per day in the 1980s.
These days it is less than half that. Young
people also enjoy a diverse dining culture
unlike previous generations that came of
age amid the poverty that followed the
1950-1953 Korean War.

Meanwhile, Nonghyup
Research Institute forecasts the pet
business in South Korea to swell to 6
trillion won ($5.9 billion) by 2020, from 0.9
trillion won in 2012. It says one in five
South Korean households have either a pet
dog or cat.

Sometimes the differing perceptions of
dogs become a source of family tension.
Kim Dongyoung, 30, said she gets into
fierce arguments with her grandfather
over her lap dog.

“Whenever he saw my dog at home, he
would say it’s the size of one bowl of hot
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FEWER FEASTING ON FIDO. Chef and
owner Oh Keum-il of Daegyo, a dog meat restaurant,
shows how she cooks dog meat at her restaurant in
Seoul, South Korea. Daegyo, the famous dog meat
restaurant she opened in a Seoul alley in 1981, has
served its last bowl of boshintang, or dog stew, a re-
flection of the challenges facing a trade that is neither
legal nor explicitly banned under South Korean laws
governing livestock and food processing. (AP Photo/
Lee Jin-man)

soup,” Kim said. She recently pulled out of
signing a lease for an apartment when she
saw it was in the same building as a dog
stew restaurant.

There is no official data on the dog meat
industry, but people who raise dogs as
livestock or supply dog meat to diners say
its consumption is in decline.

Butcher Shin Jang-gun, who supplies
dog cuts to restaurants, said the number of
merchants in the dog meat trading
business has shrunk to half of what it was.
He keeps a list of between 700 and 800
restaurants in Seoul, some current and
others potential clients, and believes there
was once more than 1,500.

His father sold only dog meat for several
decades. After Shin inherited the butcher
shop in southern Seoul in 2002, he added
goat meat to offset declining dog meat
sales.

“Dog is not an industry with a long-term
future,” Shin said. “New generations don’t
eat [dog] a lot.”

Choi Young-im, secretary general of an
association of dog farmers, said dog meat
used to be the most popular after beef,
pork, and chicken. It has been overtaken
by duck, but will remain a fixture on
menus.

Choi estimated between 2 million and
2.5 million dogs are consumed in South
Korea each year.

With one fewer dog meat restaurant in
downtown Seoul, Oh feels sad that young
people are losing touch with the tradition.

“Even now when I see young people at
my restaurant, I feel so happy,” she said.
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YINYSEEE] For more information, call 1-800-438-5383 or visit
[dsjifefnglely] the web site at http://ndep.nih.gov on the Internet.
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A worker who disputes the outcome of his or her workers” compensation claim for a work-
related injury or ilness may request a hearing before the Hearings Division of the Workers’
Compensation Board. WCB offers mediation to workers and employers/insurers as an
alternative to hearings. If both parties agree to mediation, they may schedule by calling
(503) 934-0104. Workers who don't speak English may use interpreter services provided
by WCB, for hearings and mediations. These services can be arranged by calling (503)
378-3308.

For questions about the hearing process, or the
Oregon’s workers’ compensation system, call the
Injured Worker Ombudsman, 1-800-927-1271.

www.wch.oregon.gov

YOUR NEIGHBORHOOD, YOUR VOICE

The City is investing $20 million in North/Northeast

Portland over the next five years to help address the
community’s need for affordable housing. We need

your input to inform the housing strategy.

JOIN US AT A COMMUNITY FORUM:

Highland Christian Center, 7600 NE Glisan St
Thursday 9/18/14 « Dinner 6:00 p.m. * Session 6:30 - 9:00

Matt Dishman Community Center, 77 NE Knott St
Saturday 9/27/14 « Lunch 1:00 p.m. * Session 1:30 - 4:00

Gresham City Hall, 1333 NW Eastman Pkwy, Gresham
Thursday 10/9/14 « Dinner 6:00 p.m. * Session 6:30 - 9:00

New Song Community Church,
2511 NE Martin Luther King Jr. Blvd
Saturday 10/11/14 « Breakfast 9:00 a.m. * Session 9:30 - Noon

LN IR TLIANY] DAYCARE & LANGUAGE TRANSLATION AVAILABLE
NORTH / NORTHEAST NEIGHBORHOOD portlandoregon.gov/phb/nnestrategy
w 503.823.1190 ¢ nnestrategy@portlandoregon.gov




